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Summary 
In order to clarify the effect of dehydration on the protein denaturation, the changes of 
the protein extractability with 0.6 M KCl and of free and bound water contents in fish 
muscle (jack mackerel) were studied. 
The four kinds of dehydration methods were employed, i.e. sun drying, drying by dehy-
drating agent (P205), vacuum drying and freeze dehydration. 
As the results, almost parallel relationship could be shown between the decrease in free 
water content and the protein denaturation in the former three methods. Moreover, in 
these three methods, bound water did not decrease while free water was remaining. In 
freeze dehydration, however, litle protein denaturation occured and not only free water 













































S: Ethylene glycol量（cc) V：試料重量（g)
結合水量は，全水分量から自由水量をさし引いて求めた．
4. タンパク質の変性度の測定
0.6M KCl可溶性タンパク質量を求める既報6）の方法に準じた．概要を Fig.I K示した．タ
ンパク質の測定は Kjeldahl法によって行ない，各過程lとおける値は乾物当りの mg%で示し
た．乙の値の減少は，タンパク質の変性がおとっていることを示すものである．
( raw material ca. 5 g ¥ 
Samがe¥. dry material ca. 1～2g) 
add 50 ml of cold distilled water 
stand for 15～30 min. 
homogenize 
add 50 ml of l.2M KC! 
stand for 30 min. 
centrifuge (10,000 r.p.m. for 10 min.) 
S~p. 
! dilute 10-fold with water 
i stand for overnight in refrigerator 
I centrifuge 
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Fig. 2. Standard curve of specific gravity-hydrated ethylene glycol. 
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Fig. 3. Relation between amounts of salt extractable proteins and free and bound water 
contents during sun drying. 
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Fig. 4. Relation between amounts of salt extractable proteins and free and bound water 
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Fig. 5. Relation between amounts of salt extractable proteins and free and bound water 
































Fig. 6. Relation between amount of salt extractable protein and free and bound water 
contents during freeze dehydration. 
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